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Xu, X., Jacobsen, C., Nielsen, N. S., Timm Heinrich, M. & Zhou, D. Q. 2002 In : European Journal of Lipid Science and
Technology. 104, 11, p. 745-755
Publication: Research - peer-review › Journal article – Annual report year: 2002
  
Volatile oxidation products formed in crude herring oil under accelerated oxidative conditions
Aidos, I., Jacobsen, C., Jensen, B., Luten, J. B., van der Padt, A. & Boom, R. M. 2002 In : European Journal of Lipid
Science and Technology. 104, 12, p. 808-818
Publication: Research - peer-review › Journal article – Annual report year: 2002
  
Harskning i levnedsmidler med fiskeolie : Hvordan er det muligt at fremstille oxidationsstabile levnedsmidler beriget med
fiskeolie?
Jacobsen, C. 2001 In : Dansk kemi. 82, 10, p. 36-41
Publication: Research › Journal article – Annual report year: 2001
  
Lipid oxidation in fish oil enriched mayonnaise : Calcium disodium ethylenediaminetetraacetate, but not gallic acid,
strongly inhibited oxidative deterioration
Jacobsen, C., Hartvigsen, K., Thomsen, M. H., Hansen, L. F., Lund, P., Skibsted, L. H., Hølmer, G. K., Adler-Nissen, J. &
Meyer, A. S. 2001 In : Journal of Agricultural and Food Chemistry. 49, 2, p. 1009-1019
Publication: Research - peer-review › Journal article – Annual report year: 2001
  
Oxidation in fish oil-enriched mayonnaise 4 : Effect of tocopherol concentration on oxidative deterioration
Jacobsen, C., Hartvigsen, K., Lund, P., Thomsen, M. K., Skibsted, L. H., Hølmer, G. K., Adler-Nissen, J. & Meyer, A. S. 
2001 In : European Food Research and Technology. 212, 3, p. 308-318
Publication: Research - peer-review › Journal article – Annual report year: 2001
  
Oxidation in fish oil enriched mayonnaise : Ascorbic acid and low pH increase oxidative deterioration
Jacobsen, C., Timm Heinrich, M. & Meyer, A. S. 2001 In : Journal of Agricultural and Food Chemistry. 49, 8, p. 3947-3956
Publication: Research - peer-review › Journal article – Annual report year: 2001
  
A check list for multi-instrument projects
Martens, H. & Jacobsen, C. 2000 Danmarks Fiskeriundersøgelser, Afdeling for Fiskeindustriel Forskning. 12 p. (DFU-
rapport; No. 77-00).
Publication: Research › Report – Annual report year: 2000
  
Effect of ascorbic acid on iron release from the emulsifier interface and on the oxidative flavor deterioration in fish oil
enriched mayonnaise
Jacobsen, C., Meyer, A. S. & Adler-Nissen, J. 2000 In : Journal of Agricultural and Food Chemistry. 47, p. 4917-4926
Publication: Research - peer-review › Journal article – Annual report year: 2000
  
Mechanism of initiation of oxidation in mayonnaise enriched with fish oil as studied by electron spin resonance
spectroscopy
Thomsen, M. K., Jacobsen, C. & Skibsted, L. H. 2000 In : European Food Research and Technology. 211, 6, p. 381-386
Publication: Research - peer-review › Journal article – Annual report year: 2000
  
Oxidation in fish-oil-enriched mayonnaise 2 : Assessment of the efficacy of different tocopherol antioxidant systems by
discriminant partial least squares regression analysis
Jacobsen, C., Hartvigsen, K., Lund, P., Adler-Nissen, J., Hølmer, G. K. & Meyer, A. S. 2000 In : European Food Research
and Technology. 210, 4, p. 242-257
Publication: Research - peer-review › Journal article – Annual report year: 2000
  
Oxidation in fish oil-enriched mayonnaise 3 : Assessment of the influence of the emulsion structure on oxidation by
discriminant partial least squares regression analysis
Jacobsen, C., Hartvigsen, K., Lund, P., Thomsen, M. K., Skibsted, L. H., Adler-Nissen, J., Hølmer, G. K. & Meyer, A. S. 
2000 In : European Food Research and Technology. 211, p. 86-98
Publication: Research - peer-review › Journal article – Annual report year: 2000
  
Oxidation mechanisms in mayonnaise enriched with fish oil
Jacobsen, C. 2000 Proceedings of 29th WEFTA Meeting, 10 - 14 october, 1999 - Leptocarya - Pieria, Greece.
Thessaloniki: Greek Society of Food Hygienists and Technologists, 448 p.
Publication: Research › Article in proceedings – Annual report year: 2000
  
Multivariate data analysis for more effective R&D and better quality control in the laboratory
Martens, H., Martens, M. & Jacobsen, C. 1999 In : Managing the Modern Laboratory. 4, p. 9-17
Publication: Research › Journal article – Annual report year: 1999
  
Oxidation in fish-oil-enriched mayonnaise 1 : Assessment of propyl gallate as an antioxidant by discriminant partial least
squares regression analysis
Jacobsen, C., Hartvigsen, K., Lund, P., Meyer, A. S., Adler-Nissen, J., Holstborg, J. & Hølmer, G. K. 1999 In : European
Food Research and Technology. 210, p. 13-20
Publication: Research - peer-review › Journal article – Annual report year: 1999
  
Oxidation mechanisms in fish oil enriched emulsions
Jacobsen, C. 1999 DIFRES. 95 p.
Publication: Research › Ph.D. thesis – Annual report year: 1999
  
Oxidation mechanisms in real food emulsions : Oil-water partition coefficients of selected volatile off-flavor compounds in
mayonnaise
Jacobsen, C., Meyer, A. S. & Adler-Nissen, J. 1999 In : European Food Research and Technology: international journal of
food research and technology. 208, p. 317-327
Publication: Research - peer-review › Journal article – Annual report year: 1999
  
Partitioning of selected antioxidants in mayonnaise
Jacobsen, C., Schwarz, K., Stockmann, H., Meyer, A. S. & Adler-Nissen, J. 1999 In : Journal of Agricultural and Food
Chemistry. 47, 9, p. 3601-3610
Publication: Research - peer-review › Journal article – Annual report year: 1999
  
Sensory impact of lipid oxidation in complex food systems
Jacobsen, C. 1999 In : European Journal of Lipid Science and Technology. 101, p. 484-492
Publication: Research - peer-review › Journal article – Annual report year: 1999
  
Interactions between functional ingredients, antioxidants and off-flavour compounds in mayonnaise with fish oil
Jacobsen, C., Meyer, A. S. & Adler-Nissen, J. 1998
Publication: Research › Conference abstract for conference – Annual report year: 1998
  
Oxidation mechanisms in real food emulsions : Method for separation of mayonnaise by ultracentrifugation
Jacobsen, C., Meyer, A. S. & Adler-Nissen, J. 1998 In : Journal of Food Lipids. 5, 2, p. 87-101
Publication: Research - peer-review › Journal article – Annual report year: 1998
  
Fate of the synergistic antioxidant system ascorbic acid, lecithin, and tocopherol in mayonnaise: Partion of ascorbic acid
Meyer, A. M. B. & Jacobsen, C. M. 1996 In : Journal of Food Lipids. 3, p. 139-147
Publication: Research - peer-review › Journal article – Annual report year: 1996
  
Fate of the synergistic antioxidant system ascorbic acid, lecithin, and tocopherol in mayonnaise : Partition of ascorbic acid
Meyer, A. S. & Jacobsen, C. 1996 In : Journal of Food Lipids. 3, 2, p. 139-147
Publication: Research - peer-review › Journal article – Annual report year: 1996
  
Formulation of fish diets with reduced phosphorus content
Jacobsen, C. & Børresen, T. 1995 In : Water Science and Technology. 31, 10, p. 167-173
Publication: Research - peer-review › Journal article – Annual report year: 1995
  
Projects:
  
Valorization of red seaweed biomasses towards future sustainability (VALSEA), Multiextraction of Bioactive Compounds
from Macroalgae
Naseri, A., Jacobsen, C. & Holdt, S. L.
01/02/2016 → 31/01/2019
Project: PhD
  
Optimization of processes, yield and biomass composition in large scale macroalgal cultivation in open ocean
environments
Grandorf Bak, U., Jacobsen, C., Gregersen, O. & Holdt, S. L.
15/01/2016 → 14/01/2019
Project: PhD
  
Valorization of red seaweed biomasses towards future sustainability (VALSEA), Multiextraction of Bioactive Compounds
from Macroalgae
Holdt, S. L., Jacobsen, C. & Naseri, A.
01/01/2016 → 31/12/2019
Project
  
Lipid Oxidation in High Fat Omega-3 Delivery Emulsions
Yesiltas, B., Jacobsen, C. & Sørensen, A. M.
01/12/2015 → 30/11/2018
Project: PhD
  
Development of omega-3 nanodelivery systems using electrospinning processing
García Moreno, P. J., Jacobsen, C., Chronakis, I. S. & Boutrup Stephansen, K.
24/08/2015 → 24/08/2017
Project
  
High value protein products in seaweed
Jacobsen, C., Holdt, S. L., Naseri, A., Kryger, K. & Jessen, F.
20/10/2014 → 31/01/2016
Project
  
Ekstraktion af glycoprotein fra tang
Farvin Habebullah, S., Jacobsen, C. & Kryger, K.
15/08/2014 → 15/02/2015
Project
  
Eel hatchery technology for a sustainable aquaculture (EEL-HATCH) (39181)
Tomkiewicz, J., Haslund, O. H., Husum, J., Støttrup, J. G., Butts, I., Krüger-Johnsen, M., Sørensen, S. R., Politis, S. N.,
Lund, I. & Jacobsen, C.
01/04/2014 → 30/09/2017
Project
  
Udvikling af bæredygtige innovative fødevareingredienser på basis af ørredrestprodukter
Jacobsen, C., Nouard, M., Nielsen, H. H., Sloth, J. J., Rasmussen, R. R., Berner, L., Vu, T. T. T., Hansen, E. D., Ørum, P.,
Honoré, L. & Barlach, A.
01/01/2014 → 31/12/2015
Project
  
Udvikling af bæredygtige innovative fødevareingredienser på basis af ørredrestprodukter
Jacobsen, C., Barlach, A., Honold, P., Sørensen, A. M., Nouard, M., Jessen, F., Sloth, J. J., Rasmussen, R. R., Berner, L.
, Vu, T. T. T., D. Hansen, E. & Ørum, P.
01/01/2014 → 31/12/2015
Project
  
Lipid oxidation in skin care products
Thomsen, B. R. & Jacobsen, C.
01/01/2014 → 07/09/2017
Project: PhD
  
Micro -algae biomass as an alternative resource for fishmeal and fish oil in the production of fish feed
Safafar, H., Jacobsen, C. & Møller, P.
01/11/2013 → 31/10/2016
Project: PhD
  
Quality improvement of krill oil and other krill products
Lu, H. F. S. & Jacobsen, C.
01/02/2013 → 30/06/2015
Project
  
Muscle-specific stability of pork packaged in modified atmosphere during refrigerated storage
Spanos, D., Jacobsen, C., Baron, C. P., Christensen, M., Tørngren, M. A., Jessen, F., Ertbjerg, P. & Lund, M. N.
01/11/2012 → 21/04/2016
Project: PhD
  
Extraction and characterisation of highly biocative ingredients from Nordic marine algae
Hermund, D. B., Jacobsen, C., Nielsen, K. F., Sloth, J. J., Andersen, M. L. & Hotchkiss, S.
01/06/2012 → 21/04/2016
Project: PhD
  
Novel bioactive seaweed based ingredients and products
G. Kristinsson, H., Jacobsen, C., Larsen, D., Torp, E., Sigurðsson, G., Tómasson, G. & Folland, S.
01/01/2012 → 31/01/2016
Project
  
Effects of emulgating dietary fat with dairy phospholipids on establishment of the gut microbiota
Bennike, R. M. G., Hellgren, L., Licht, T. R., Jacobsen, C., Ahrné, S. & Lauridsen, C.
01/12/2011 → 02/09/2015
Project: PhD
  
Sensory factors in food satisfaction
Andersen, B. V., Hyldig, G., Jørgensen, B. M., Jacobsen, C., Monteleone, E. & Wendin, K.
01/11/2011 → 01/04/2015
Project: PhD
  
Phenolipids as antioxidants in omega-3 model and real food systems - Effect of alkyl chain length and concentration
Sørensen, A. M., Jacobsen, C., Villeneuve, P. & Storrø, I.
01/07/2011 → 30/09/2014
Project
  
Phenolipids as antioxidants in omega-3 model and real food systems - Effect of alkyl chain length and concentration
Sørensen, A. M., Jacobsen, C., Villeneuve, P. & Storrø, I.
01/07/2011 → 01/06/2014
Project
  
Innovative Applications of marine phospholipids for development of healthy foods
Lu, H. F. S., Jacobsen, C., Baron, C. P., Nielsen, N. S., Hellgren, L., Løvaas, E. & Olsen, K.
15/10/2009 → 24/04/2013
Project: PhD
  
Aquatic Resources as a Source of Potential Natural Antioxidants for Food Industry
Farvin Habebullah, S., Jacobsen, C., Gram, L., Jessen, F., Nielsen, H. H. & Nielsen, K. F.
01/01/2009 → 31/12/2012
Project
  
Reproductive Ecology: Effect of dietary fatty acids on ovarian maturation, spawning time and quality of eggs and larvae in
Eastern Baltic cod
Røjbek, M., Støttrup, J. G., Jacobsen, C., Tomkiewicz, J., Grønkjær, P. & Kraus, G.
01/10/2008 → 27/06/2012
Project: PhD
  
Omega-3 food emulsions: Control and Investigation of Molecular Structure in Relation to Lipid Oxidation
Horn, A. F., Jacobsen, C., Nielsen, N. S., Szabo, P., Hellgren, L., Andersen, M. L. & Genot, C.
01/04/2008 → 28/03/2012
Project: PhD
  
Nutritional Immunology
Kristensen, M. B., Wilcks, A., Bergström, A., Nellemann, C., Kølln, C., Licht, T. R., Jacobsen, C., Nielsen, N. S., Horn, A.
F., Mathiassen, J. H., Hellgren, L., Fink, L. N., Frøkjær, H. & Broeng Metzdorff, S.
07/08/2007 → 30/11/2011
Project
  
Nutritional Immunology
Kristensen, M. B., Wilcks, A., Bergström, A., Andersen, J. B., Nellemann, C., Kølln, C., Jacobsen, C., Nielsen, N. S.,
Horn, A. F., Licht, T. R., Mathiassen, J. H., Hellgren, L. & Fink, L. N.
01/08/2007 → 31/12/2011
Project
  
Nutritional Immunology
Licht, T. R., Wilcks, A., Bergström, A., Andersen, J. B., Metzdorff, S. B., Frøkiær, H., Fink, L. N., Hellgren, L., Jacobsen, C.
& Nielsen, N. S.
04/01/2007 → 31/12/2011
Project
  
Improvement of Oxidative Stability of Fish Oil Enriched Foods - Ingredients Interactions and Antioxidant Effects
Sørensen, A. M., Jacobsen, C., Nielsen, N. S., Hellgren, L., Olsen, K. & Villeneuve, P.
01/08/2006 → 23/06/2010
Project: PhD
  
Enzymatic Lipophilisation of Bioactive Compounds
Lue, B., Adler-Nissen, J., Jacobsen, C., Jørgensen, B. M., Meyer, A. S., Xu, X. & Guo, Z.
01/04/2006 → 30/06/2008
Project: PhD
  
Nutritious and tasty omega-3 rich foods for a slim and healthy population
Jacobsen, C.
01/01/2006 → 31/12/2009
Project
  
Fish oil enrichments
Jacobsen, C., Nielsen, N. S., Jørgensen, J., Mu, H., Porsgaard, T., Jensen, K., Scholderer, J., Hagemann, K., Krutulyte,
R., Elgaard, P., Nielsen, B., Graverholt, J. P., Affertsholt, T., Pedersen, P. & Brönner, K. W.
01/01/2005 → 31/12/2008
Project
  
Structured lipids for fish feed for rainbow trouts
Jacobsen, C., Nielsen, N. S., Nielsen, H. H., Jørgensen, J., Mu, H., Göttsche, J. R., Xu, X. & Holm, J.
01/01/2004 → …
Project
  
Production and Nutritional Aspectsof Butter Enriched with Diacylglycerols
Kristensen, J. B., Mu, H., Jacobsen, C., Nielsen, N. S., Xu, X., Hellgren, L., Adlercreutz, P. & Jensen, M. M.
15/10/2002 → 27/03/2006
Project: PhD
  
Oxidationsbeskyttelse af fiskeolieholdige produkter
Bruni Let, M., Meyer, A. S., Jacobsen, C., Jørgensen, B. M., Andersen, H. J. & Nilsson, A.
01/01/2002 → 18/05/2007
Project: PhD
  
Production of magarine fats by lipase-catalysed interesterification a process, quality, and nutritional study for industrial
application
Zhang, H., Adler-Nissen, J., Jacobsen, C., Nilsson, J., Pedersen, L. S., Hellgren, L., Adlercreutz, P. & Mortensen, B.
01/10/2001 → …
Project: PhD
  
FAO Fish Oil
Jensen, B., Jacobsen, C. & Vu, T. T. T.
01/07/1999 → 01/07/2000
Project
  
Oxidationsmekanismer i fiskeolieholdige
Jacobsen, C., Adler-Nissen, J., Børresen, T. & Meyer, A. S.
01/11/1996 → …
Project: PhD
  
Oxidation mechanisms in fish oil enriched emulsions
Børresen, T., Vu, T. T. T., Jacobsen, C., Hartvigsen, K., Lund, P., Datta, S., Hølmer, G. K., Meyer, A. S., Green, E., Reitz,
S. & Adler-Nissen, J.
01/05/1996 → 31/12/1999
Project
  
Activities:
  
Artikel Kosttilskud med antioxidanter
Charlotte Jacobsen (Participant), Kristeligt Dagblad, 4 Feb 2016
Activity: Appearance in mass media › Participation in Interview for Printed Media
  
Sundhedseffekter af rødvin og fiskeolie
Charlotte Jacobsen (Participant), Jyllandsposten JP Premium net, 12 May 2016
Activity: Appearance in mass media › Participation in Interview for Web Based Media
  
105th AOCS Annual Meeting & Expo
Charlotte Jacobsen (Reviewer), 4 May 2014, 105th AOCS Annual Meeting & Expo
Activity: Participation in conference/workshop/course/seminar › Organisation of and participation in conference
  
Temadag om fiskeolie
Charlotte Jacobsen (Invited speaker), 25 Jun 2014, 
Activity: Participation in conference/workshop/course/seminar › Participation in workshop, seminar, course
  
11th EuroFedLipid Conference
Charlotte Jacobsen (Reviewer), 14 Sep 2014, 11th EuroFedLipid Conference
Activity: Participation in conference/workshop/course/seminar › Organisation of and participation in conference
  
Microalgae workshop
Charlotte Jacobsen (Coordinator), 26 Nov 2014, Microalgae workshop
Activity: Participation in conference/workshop/course/seminar › Participation in workshop, seminar, course
  
Winner of Agro Business Park’s Innovation competition 2014
Charlotte Jacobsen (Participant), AgroPark, Denmark, Nov 2014
Activity: Other research and communication activities › Prizes, scholarships, distinctions
  
European Journal of Lipid Science and Technology
Charlotte Jacobsen (Editor), 2014
Activity: Ongoing editorial work › Editor of Research journal
  
Fisk og fiskeolie
Charlotte Jacobsen (Interview person), DR Kontant, 23 Jan 2013
Activity: Appearance in mass media › Participation in TV Programme
  
Flødeskum
Charlotte Jacobsen (Interview person), DR P3, 18 Apr 2013
Activity: Appearance in mass media › Participation in Radio Programme
  
Æg’s indhold af næringsstoffer i sammenhæng med produktionsform
Charlotte Jacobsen (Interview person), DR1, 12 Jun 2013 → 13 Jun 2013
Activity: Appearance in mass media › Participation in TV Programme
  
Ingredienskonference
Charlotte Jacobsen (Interview person), FoodCulture, 9 Sep 2013
Activity: Appearance in mass media › Participation in Interview for Printed Media
  
Laks’ indhold af omega-3 fedtsyrer
Charlotte Jacobsen (Interview person), DR1, 12 Sep 2013 → 16 Sep 2013
Activity: Appearance in mass media › Participation in TV Programme
 
Harske fiskeoliekapsler
Charlotte Jacobsen (Interview person), DR "Kontant", 2 Nov 2012
Activity: Appearance in mass media › Participation in TV Programme
  
Journal of American Oil Chemist's Society
Charlotte Jacobsen (Editor), 2011
Activity: Ongoing editorial work › Editor of Research journal
  
Journal of Aquatic Food Products
Charlotte Jacobsen (Editor), 2011
Activity: Ongoing editorial work › Editor of Research journal
  
Coaching
Charlotte Jacobsen (Interview person), 1 Jan 2010 → …
Activity: Appearance in mass media › Participation in Interview for Printed Media
  
Filmen "Food Inc"
Charlotte Jacobsen (Interview person), 1 Jan 2010 → …
Activity: Appearance in mass media › Participation in Interview for Printed Media
  
Nu3Health
Charlotte Jacobsen (Interview person), 1 Jan 2010 → …
Activity: Appearance in mass media › Participation in Interview for Printed Media
  
Nu3Health
Charlotte Jacobsen (Interview person), Børsen, 1 Jan 2010 → …
Activity: Appearance in mass media › Participation in Interview for Printed Media
  
Omega-3 indhold i fisk
Charlotte Jacobsen (Interview person), 1 Jan 2010 → …
Activity: Appearance in mass media › Participation in Radio Programme
  
Omega-3 indhold i fisk
Charlotte Jacobsen (Interview person), 1 Jan 2010 → …
Activity: Appearance in mass media › Participation in Interview for Printed Media
  
Omega-3 indhold i opdrættede fisk
Charlotte Jacobsen (Interview person), 1 Jan 2010 → …
Activity: Appearance in mass media › Participation in Interview for Printed Media
  
Prisforskelle på fiskeoliekapsler
Charlotte Jacobsen (Interview person), 1 Jan 2010 → …
Activity: Appearance in mass media › Participation in Interview for Printed Media
  
Kan fisks sundhedspotentiale udnyttes til innovativ produktudvikling?
Charlotte Jacobsen (Speaker), 28 Jan 2010
Activity: Lecture and oral contribution
  
Omega-3 indhold og kvalitet af fiskeoliekapsler fra Helsecare
Charlotte Jacobsen (Interview person), 31 Aug 2010 → 3 Sep 2010
Activity: Appearance in mass media › Participation in Radio Programme
 
